


































































(4) If presetting is practiced, all unprotected,
unused, preset tableware shall be col-
lected for washing and sanitizing after
the meal period; and after any place at a
table or counter is occupied.

(c) Single-service articles.

(1) Single-service articles shall be stored at
least six inches above the floor in closed
cartons that protect them from contami-
nation, except for automatic fire protec-
tion sprinkler heads that may be required
by law.

(2) Single-service articles shall be handled
and dispensed in a manner that prevents
contamination of surfaces that may come
in contact with food or with the mouth of
the user.

(3) Single-service knives, forks, and spoons
packaged in bulk shall be inserted into
holders or be wrapped by an employee
who has washed his hands immediately
prior to sorting or wrapping the utensils.
Unless single-service knives, forks and
spoons are prewrapped or prepackaged,
holders shall be provided to protect these
items from contamination and to present
the handle of the utensil to the consumer.

(4) Single-service articles shall be used only
once.

(d) Prohibited storage area. The storage of food
equipment, utensils or single-service articles in
toilet rooms or vestibules is prohibited.
(Ord. No. 99-1346, § 1, 12-15-99)

Sec. 20-21.15. Water supply.

(a) General. Enough potable water for the needs
of the food establishment shall be provided from a
source constructed and operated according to all
applicable laws.

(b) Bottled water. Bottled and packaged pota-
ble water shall be obtained from a source that
complies with all laws and shall be handled and
stored in a way that protects it from contamina-
tion. Bottled and packaged potable water shall be
dispensed from the original container.

(c) Water under pressure. Water under pres-
sure at the required temperatures shall be pro-
vided to all fixtures and equipment that use
water. If hot water is used, it shall be at least
110°F (43°C). No food establishment shall operate
without being provided with hot and cold running
water.

(d) Steam. Steam used in contact with food or
food-contact surfaces shall be free from any harm-
ful materials or additives.

(e) Water fountains. Water fountains shall be
constructed and installed according to all appli-
cable laws and maintained clean and in good
repair.

(f) Ice manufacture. Ice shall be made from
water meeting the requirements of this section in
an approved ice-making machine or plant that is
located, installed, operated, cleaned, and main-
tained so as to prevent contamination of the ice,
or shall be obtained from a source approved by the
health officer. Ice manufacturing is food prepara-
tion; therefore, the location of the ice making
equipment must comply with relevant sections of
this article.

(g) Ice crushers. If ice crushers are used, they
shall be maintained in a clean condition and shall
be covered when not in use.
(Ord. No. 99-1346, § 1, 12-15-99)

Sec. 20-21.16. Sewage.

All sewage, including liquid waste, shall be
disposed of by a public sewage system or by a
sewage disposal system constructed and operated
according to all applicable laws. Non-water-
carried sewage disposal facilities are prohibited,
except as allowed for temporary food service es-
tablishments under section 20-23 of this Code.
(Ord. No. 99-1346, § 1, 12-15-99)

Sec. 20-21.17. Plumbing.

(a) General. Plumbing shall be sized, installed,
and maintained according to applicable laws. There
shall be no cross-connection between the potable
water supply and any nonpotable or questionable
water supply, or any source of pollution through
which the potable water supply might become
contaminated.
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(b) Nonpotable water system. A nonpotable wa-
ter system is permitted only for purposes such as
air conditioning and fire protection and only if the
system is installed according to all applicable
laws and the nonpotable water does not contact,
directly or indirectly, food, potable water, equip-
ment that contacts food, or utensils. The piping of
any nonpotable water system shall be durably
identified so that it is readily distinguishable
from piping that carries potable water.

(c) Backflow. The potable water system shall
be installed to preclude the possibility of backflow.
Devices shall be installed to protect against
backflow and backsiphonage at all fixtures and
equipment where an air gap at least twice the
diameter of the water supply inlet is not provided
between the water supply inlet and the fixture's
flood-level rim. A hose shall not be attached to a
faucet unless a backflow prevention device is
installed.

(d) Grease traps. If used, greased traps shall
be located to be easily accessible for cleaning.
Grease traps shall be of an approved type and in
an approved location outside the establishment
wherever practicable.

(e) Garbage grinders. If used, garbage grind-
ers shall be installed and maintained according to
all applicable laws.

(f) Drains. Except for existing properly trapped
open sinks, there shall be no direct connection
between the sewerage system and any drains
originating from equipment in which food, porta-
ble equipment, or utensils are placed.
(Ord. No. 99-1346, § 1, 12-15-99)

Sec. 20-21.18. Toilet facilities.

(a) Toilet installation. There shall be at least
the minimum number of toilet facilities as re-
quired by applicable laws. Toilet facilities shall be
installed according to all applicable laws, shall be
conveniently located, and shall be accessible to
employees at all times. Except for food establish-
ments located in a shopping mall, where toilet
facilities are located within the mall, in any new
or extensively remodeled food establishment, toi-
let facilities for use by employees shall be located

within the food establishment and shall have one
or more entrances that may be accessed from the
inside of the establishment.

(b) Toilet design. Toilets and urinals shall be
designed to be easily cleanable.

(c) Toilet rooms. Toilet rooms shall be com-
pletely enclosed and shall have tight-fitting, self-
closing, solid doors, which shall be closed except
during cleaning or maintenance. Toilet facilities,
including vestibules, shall be kept clean and in
good repair and free of objectionable odors. Toilet
rooms shall not open directly into any room in
which food is prepared or utensils are washed.
Toilet rooms in facilities providing custodial care
of preschool age children need not have self-
closing doors, nor must the doors be kept closed if
other toilet rooms are provided for exclusive use
of employees and the doors of the employee use
toilet rooms are self-closing and kept closed. Hand-
washing signs shall be posted in each toilet room
used by employees.

(d) Toilet fixtures. Toilet fixtures shall be kept
clean and in good repair. A supply of toilet tissue
shall be provided at each toilet at all times. Easily
cleanable receptacles shall be provided for waste
materials. Toilet rooms shall have at least one
covered waste receptacle.
(Ord. No. 99-1346, § 1, 12-15-99)

Sec. 20-21.19. Hand-washing sinks generally.

(a) Hand-washing sink installation. There shall
be at least the minimum number of hand-washing
sinks as required by applicable laws. Hand-
washing sinks shall be installed according to all
applicable laws and located to permit convenient
use by all employees in food preparation areas
and utensil-washing areas. Hand-washing sinks
shall be accessible to employees at all times.
Hand-washing sinks shall also be located in toilet
rooms or vestibules. Sinks used for food prepara-
tion or washing equipment or utensils shall not be
used for hand-washing.

(b) Hand-washing sink faucets. Each hand-
washing sink shall be provided with hot, at least
110°F (43°C), and cold water tempered by means
of a mixing valve or combination faucet. Any
slow-closing or metering faucet used shall be

§ 20-21.17 HOUSTON CODE

1412Supp. No. 54, Rev.





































Sec. 20-37. Mobile food unit medallion.

(a) Any person desiring to operate one or more
mobile food units in the city other than restricted
operations mobile food units shall have a valid
food dealer's permit and shall obtain an individ-
ual medallion for each operating mobile food unit
from the health officer. Each medallion will be
issued unit-by-unit only after an inspection re-
veals satisfactory compliance with the provisions
of section 20-22 of this Code. The medallions shall
remain the property of the department.

(b) No person shall operate or cause to be
operated any mobile food unit that does not pos-
sess a valid medallion issued by the health officer.

(c) A medallion shall be affixed by the health
officer or his authorized agents on the mobile food
unit in a conspicuous place where it can be viewed
by patrons. The medallion shall set forth the
business name, the manufacturer's serial number
for that unit, the state registration number, and
the name and address of the person who applied
for the medallion.

(d) Application for a medallion shall be made
on forms provided by the health officer. The
application shall include the applicant's full name
and post office address; the address of the location
at which the mobile food unit is stationed when
not in use; the business name and address of the
commissary or other fixed food service establish-
ment from which potentially hazardous food sup-
plies are obtained; the address of the servicing
area; a description of the mobile food unit that
includes the manufacturer's make, model, and
serial number, the vehicle's state registration
number, and the signature of the applicant.

(e) All of the provisions of this article pertain-
ing to food service establishments shall apply to
the commissary or other fixed food service estab-
lishment from which the food supplies are ob-
tained. Any suspension or revocation of the food
dealer's permit for a food service establishment
will be cause for suspension or revocation of the
medallion of any mobile food unit that is supplied
or serviced by the establishment.
(Ord. No. 99-1346, § 1, 12-15-99)

Sec. 20-38. Fees; transfer of medallion.

(a) At the time of issuance of an original food
dealer's permit and each renewal thereof, the
person requesting the permit shall pay to the
health officer a permit fee for one complete year
from the date of issuance. Except as otherwise
provided, permit fees shall be determined by the
total number of persons employed full-time or
part-time by the food processing or food service
establishment.

(b) Fees shall be determined according to the
following schedule, except that food service estab-
lishments (other than temporary food service es-
tablishments) that operate exclusively as part of a
nonprofit organization shall be charged $20.00 for
each food dealer's permit. Temporary food service
establishments, as defined, shall be charged a
nonrefundable base permit fee of $60.00 for each
day that the permit is valid, provided, however,
that the total fee for a temporary food service
establishment while participating in an event
with a duration of ten consecutive days or more at
the same location shall be $600.00.

(1) Permit fees. The nonrefundable annual
fee for a food dealer's permit shall be
based on the number of employees of the
establishment to be licensed and the fol-
lowing schedule:

a. One to nine employees $200.00

b. Ten to 25 employees. . . 330.00

c. 26 to 50 employees . . . . 480.00

d. 51 to 100 employees. . . 630.00

e. 101 or more employees 780.00

(2) Mobile food unit medallion—Fee; transfer-

ability. At the time of issuance of an
original medallion to operate a mobile
food unit and each renewal thereof, the
person requesting the medallion shall pay
to the health officer a fee for one complete
year from the date of issuance. The fee for
a medallion shall be $200.00. Medallions
are not transferable from one person to
another nor from one mobile food unit to
another mobile food unit.

(3) Same—Replacement fee. An individual who
has lost a valid, current food dealer's
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permit or mobile food unit medallion may
obtain a replacement from the health of-
ficer for a fee of $10.00.

(4) Special investigative fee. In addition to
the permit fee as specified in item (1)
above, there is hereby assessed a special
investigative fee of $50.00 that shall be
payable for any renewal of a food dealer's
permit if the renewal application is not
received in the offices of the health and
human services department in completed
form and accompanied by the permit fee
therefor on or before the date of expira-
tion of the permit to be renewed. For
purposes of this fee, any new permit is-
sued to the same person(s) for a food
establishment at the same location shall
be deemed to be a renewal, unless the
person(s) demonstrate to the health of-
ficer, by clear and convincing evidence,
that the food establishment has not been
operated since the prior permit expired.

This special investigative fee is imposed
to partially defray the additional inspec-
tion and administrative costs related to
late renewals. It shall not be considered to
be a civil or criminal penalty, nor shall its
imposition bar or constitute a defense to
any prosecution for operation of a food
establishment without a food dealer's per-
mit.

(c) The fees otherwise required by this section
shall not be imposed by the health officer for the
issuance of a food dealer's permit to operate a
temporary food service establishment within a
city park if each of the following criteria is met:

(1) The temporary food service establishment
is being operated by a community-based
organization as part of a public gathering
for which a permit has been issued under
article III of chapter 32 of this Code, and
the director of parks and recreation has
waived user fees for the gathering pursu-
ant to section 32-69(f) of this Code;

(2) All persons responsible for organizing and
working in the temporary food service
establishment are unpaid volunteers; and

(3) All proceeds from the operation of the
temporary food service establishment are
retained to be used for the benefit of the
community-based organization or are do-
nated to the city.

The provisions of this subsection shall not be
construed to excuse the community-based or-
ganization from obtaining a temporary food
dealer's permit or from complying with any
other applicable provision of this article.

(Ord. No. 99-1346, § 1, 12-15-99; Ord. No. 02-528,
§ 13b., 6-19-02; Ord. No. 04-91, § 2, 2-4-04)

Sec. 20-39. Frozen desserts retail establish-

ments.

(a) In addition to any other information re-
quired to be furnished to the health officer pursu-
ant to section 20-36 of this Code, each applicant
for a food dealer's permit shall be required to
disclose to the health officer whether the pro-
posed establishment or mobile food unit consti-
tutes a frozen desserts retail establishment. The
term "frozen desserts retail establishment," as
used in this section, shall mean any premises,
including a retail store, approved type stand,
hotel, restaurant, vehicle or mobile unit, where
frozen dessert mixes are frozen or partially frozen
and dispensed for retail sale or distribution.

(b) Each holder of a valid and unexpired food
dealer's permit under this division who desires to
commence operating a frozen desserts retail es-
tablishment shall make an application for a fro-
zen desserts retail establishment permit for the
affected premises or mobile food unit to the health
officer on forms provided by the health officer.

(c) There is hereby levied an annual fee for the
frozen desserts retail establishment permit of
$110.00, which shall be payable to and collected
by the health officer in conjunction with and in
addition to the fees prescribed in section 20-38 of
this Code for the issuance of a food dealer's
permit. In the event that the term of an applicant's
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